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THE USE of carrots as human food has increased rapidly in the past few years. According to government statistics the acreage 
devoted to the commercial culture of carrots in the United States 
increased from 9,770 acres in 1923 to 30,570 acres in 1929. Carlot 
shipments increased from 1,979 carloads in 1923 to 12,149 carloads 
in 1930. 
The healthfulness of carrots is now generally recognized. Car­
rots are a good source of vitamin B, either raw or cooked, and in the 
raw state are especially rich in vitamin A. They also contain vitamin 
C. Both young and old carrots seem to be equally valuable for 
vitamins A and B. Experiments in Iowa (Iowa Station Research 
Bulletin 120) indicate that the vitamin-B content in fresh carrots is 
not impaired by storage in a root cellar for five months. Carrots 
rank fairly high among vegetables in total nutrients, being especially 
rich in carbohydrates. Chemical analyses by Lewis (Illinois, unpub­
lished data) show that the cortex or outer portion of the carrot is 
much richer in sugar and in food value than the core. The Iowa 
experiments indicate also that the cortex is richer than the core in 
vitamin B, but that the outside skin is the richest of ali. 
Varieties of carrots differ in the relative size of cortex and core. 
The so-called "careless" varieties-those with small cores- are of 
higher food and vitamin value than those with large cores. The 
cortex is also of much richer flavor than the core. Cooked alone, 
the cores are almost tasteless; cooked with the cortex, the flavor is 
blended thru the whole vegetable. 
CA~oT WITH LARGE CoRE (LEFT) AND 
WITH SMALL CoRE (RIGHT) 
Since the core is the least valuable part of the carrot, it is 
desirable to grow a variety that has a small core. 
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Loose Friable Soil Preferred 
CARROT seeds are small and the seedlings are weak. It is therefore important to select a soil that is loose and friable and that will not crust after a rain. If the seed is sown in heavy soil and a hard 
beating rain comes before the seeds germinate, the seedlings may not be 
able to break thru the crust that forms on top of the soil following the rain. 
Furthermore, the roots are likely to be smoother and more symmetrical 
when grown in a loose soil. For this reason sandy loams or muck soils are 
considered especially favorable for the production of carrots. The land 
should be as free from weed seeds as possible. 
Phosphorus Fertilizer Increases Yields 
Soil for carrots should be rich in plant food. Liberal applications of 
manure will increase the friability of a soil slightly too heavy, as well as 
enrich it. Carrots are intolerant to acid soils, and the yields are greatly 
increased by the application of limestone to such soils. Phosphorus, in 
addition to manure and limestone, has a tendency to still further increase 
the yields. Especially good yields on dark-colored upland soil at Urbana 
have been secured from the use of 10 tons of manure and 500 pounds of 
steamed bone meal to the acre, in addition to sufficient limestone to meet 
the requirements of the soil. In experiments in Cook county 10 tons of 
manure supplemented with 800 pounds of superphosphate produced the 
highest average yields. 
Successive Plantings Insure Tender Carrots All Season 
Carrots will grow at fairly low temperatures but will also withstand 
considerable heat after they have once become well established. For an 
early crop the seed is planted in central Illinois from the first to the middle 
of April. For late summer use a crop may be started about the middle of 
May. For the production of good, tender roots for late fall use and winter 
storage, seed may be sown about July 15, if there is plenty of moisture. 
The only sure way to have sufficient moisture to germinate the seed arid 
nurse the young plants along at that time of year is to provide means for 
artificial watering. . An overhead irrigation system is the most feasible 
means of supplying the needed moisture, for in hot, dry weather it is some­
times necessary to resort to watering nearly every day until the plants are 
well started. 
The seed may be sown by hand if only a small quantity is to be sown, 
but if any considerable area is to be planted, a seed drill ·should be used. 
The land should be thoroly prepared just before sowing and should be 
finished off with a float or plank drag or a Meeker harrow, or in a small 
garden, similarly prepared with hand tools. 
Carrots are relatively small plants and do not require a large amount 
of space. Therefore only enough space is needed between the rows to allow 
for convenient tillage ·by whatever method is to be employed. Twelve to 
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14 inches between rows is sufficient for tillage with hand hoes or wheel 
hoes, while 2Yz feet is sufficient space for horse tillage. 
The soil should be moist to the surface at the time of planting and very 
finely pulverized. The seed should be sown at the rate of 20 t6 30 seeds 
to the foot and should be covered not more than Yz inch deep. It is a wise 
plan to mix a small quantity of turnip seed with the carrot seed before 
sowing. The turnip seeds germinate quickly and the young plants mark the 
rows so that tillage may begin before the carrot seedlings are visible. This 
makes it possible to get a start ahead of the weeds that might otherwise 
smother the young carrot seedlings. 
Early Tillage Imperative 
Cultivation should begin as soon as the rows can be seen, that is when 
the seedlings of either the turnips or the carrots appear above the ground. 
This early tillage should be as close to the rows as possible and may be 
accomplished by means of the hoe blades on a wheel hoe or by a hand hoe 
in the case of a very small area. Tillage should be repeated at frequent 
intervals to keep out ·weeds between the rows and to keep the surface soil 
loose. 
Hand Weeding Cannot Be Avoided 
Weeds usually start quickly in the carrot plantation. Even when those 
between the rows can be kept out by early tillage, there are likely to be <1: 
good many starting right in the row with the carrots. These must be care­
fully removed by hand, either with the fingers alone or with the aid of a 
knife or similar implement. The first weeding should be done early-while . 
the biggest weeds are still small. At this time the carrot seedlings will be 
only tiny plants and care must be taken not to disturb them. Any turnips 
planted to mark the rows should also be pulled at this time. At the second 
weeding, two or three weeks later, the carrots will probably be large enough 
to be thinned. If intended for an early crop to be pulled as soon as the 
roots reach edible size, the plants may be left as close as two inches apart 
in the row; but if to be left to attain large size, they should be at least 
three inches apart. The excess plants are carefully pulled to avoid break­
ing off the tops and leaving the roots in the ground. It is best to do all 
weeding and thinning of carrots while the soil is moist following a ra1n. 
Early Carrots Pulled by Hand 
As soon as the largest carrots in the early planting have attained a 
diameter of approximately 1 inch, the harvest may begin. The roots are 
pulled by hand, one at a time, and only those of the desired size are taken. 
Care is exercised to avoid disturbing the plants that are to be left to con­
tinue their growth. By examining the top of the root its size can readily 
be determined; thus the mistake of pulling roots that are . too small can be 
avoided. 
As the season advances the carrots are allowed to become somewhat 
larger before they are harvested; those to be stored for winter should be 
about 2 inches in diameter. Carrots much larger than this are not wanted 
for table use, tho they may be in demand for special purposes, such as 
dehydrating or making vegetable soup. 
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The late carrots are usually not harvested by pulling but by digging 
with a spading fork or turning out with a plow. 
Carrots for immediate use may be harvested at any time they are large 
enough during the summer or fall. Those for winter storage are usually 
allowed to remain in the ground until just before severe freezing weather 
is likely to come. 
Carrots Washed in Preparation for Market 
Early carrots are almost invariably marketed in bunches, and late car­
rots in bulk. The tops are left on the carrots that are to be bunched but 
cut off those to be handled in bulk. 
FIG. !.-BUNCHES OF CARROTS GRADED AND UNGRADED 
By placing only carrots of uniform size in the same bunch the appearance 
of the product is made more attractive. 
A bunch of carrots usually consists of 5 to 8 specimens, depending on 
their size. It is desirable, from the standpoint of appearance, that the 
different specimens in the same bunch be as nearly uniform in size as 
possible (Fig. 1). The bunch is held together by tying it with a string or 
tape around the leaves a few inches above the tops of the roots. The string 
should be pulled rather tight to hold the bunch in proper shape. The tying 
is done either by hand or by a tying machine, such as shown on the cover 
of this circular, with which extensive commercial growers of bunch vege­
tables are equipped. 
Sometimes the carrots are washed before they are bunched, but more 
often afterwards. Carrots grown in sandy soil are much more easily 
washed than those grown in the heavier types of soil. The washing may 
be done in a tub or tank of water with the aid of a brush, or with a stream 
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of water from a hose playing on the bunches of carrots spread out on a 
wire screen (Fig. 2), or by means of a regular vegetable washer with re­
volving brushes operated by an electric motor. 
After being bunched and washed, the carrots are corded up in a truck 
or wagon for hauling to local market or are placed in crates or bushel 
baskets for loading. For shipping to distant markets they are carefully 
packed in standard crates or baskets, often with crushed ice right in the 
package, and are shipped in refrigerator cars. 
FIG. 2.-WAsHING BuNCHED CARROTS ON A WIRE ScREEN 
This method is efficient where there is a large supply of water under pressure. 
Bulk carrots are topped and washed before they are marketed. Small 
quantities are washed by hand in a tub or over a screen as in the case of 
bunched carrots, but there are special root washing machines for handling 
large quantities. Some dealers in large cities make a business of buying 
root crops in the rough and washing them for market. The washed roots 
are packed in small boxes or in bushel baskets, the baskets being preferred 
in many markets. 
In packing a basket of carrots the roots are placed indiscriminately in 
the package until it is nearly full; then the carrots making up the top layer 
are arranged systematically in circles with the tops of the roots pointing 
toward the outside rim of the basket and the tails toward the center (Fig. 
3). The baskets are displayed without covers in local markets, but if they 
are to be shipped, covers are put on. In the latter case the baskets must be 
packed very full so that the covers will fit tight and hold the contents 
rigidly in place. 
7 CARROT CuLTURE 
Storage in Pits or Root Cellars 
CarrQts are easily stored for winter use. In small quantities they are 
readily stored in out-door pits.1 The special precautions that have to be 
taken are to ·avojd overheating because of too-early storage or too-heavy 
covering early in the season; and to increase gradually the amount of 
covering as the weather becomes colder, so as to avoid freezing. 
FIG. 3.-BUSHEL BASKET OF CARROTS PACKED FOR MARKET 
The roots in the top layer are arranged in concentric rings. This style of 
pack is demanded in many markets. 
Larger quantities may be stored advantageously in outdoor root cellars. 
In such places ideal conditions for carrot storage can be maintained, and 
the roots are readily accessible at any time during the winter.2 Sometimes 
carrots are placed in sacks and stored by the carload in commercial cold­
storage plants. 
Carrots are never washed before they are stored, regardless of the 
method of storage, but when taken from storage are washed before they 
are offered to the retail trade. They keep better if not washed. 
Winter Competition Between Stored and Fresh Carrots 
Stored carrots produced in the northern states meet severe competition 
in their logical markets from fresh bunched carrots shipped in from Cali­
fornia and Texas all thru the winter months. People in cities seem to show 
1Details regarding pit storage of root crops are contained in Illinois Circular 
325, "The Long-Row Farm Garden." 
2Blueprints and specifications for building a concrete root cellar may be ob­
tained from the Department of Farm Mechanics, University of Illinois, Urbana, 
at a nominal cost. 
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a preference for the fresh young carrots as compared with the stored 
product. This prejudice may be overcome to some extent in local markets 
by growing a late-planted crop especially for storage; storing under condi­
tions that retain the roots in a firm, crisp condition; offering only carrots 
of medium rather than large size; careful grading to eliminate all blem­
ished, misshapen, or unattractive specimens; having the product scrupu­
lously clean; handling promptly to avoid wilting after washing; and 
packing neatly in clean containers. 
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